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Principles of Chemoreception That are Relevant to the Perception of
Cured Meat Flavor. As compounds in cured meats are identified, there
is an understandable tendency to smell or taste them to determine if
they are sources of cured meat flavor. The failure of this approach to
identify a nitrite-specific flavor compound or compounds would not
disprove that nitrite contributes to cured meat flavor.

"Cured meat flavor" is probably produced by a volatile compound
or compounds and is discerned by the sense of smell, which appears
to "synthesize" or "fuse" at least some aroma mixtures. For example,
the aromas of two compounds may be perceived as one that is qualita-
tively distinct from either of the component aromas alone (Amerine
et_ al., 1965, pp. 147- 148). Thus, "cured meat flavor" could be an
aroma produced by a specific mixture of volatile compounds emitted
by nitrite-cured meat.  A compound-by-compound search might miss
such an aroma mixture.

Hedonic Evaluation of Cured Meats

Hedonic Scaling.  Rather than ask subjects to judge the sensory
characteristics of meat samples, one can ask them to rate the product's
appeal. They can either be asked to select the sample they prefer,
or a scaling method (like those described for sensory tests) can be
used to quantify how much a given sample is preferred. Both sensory
and hedonic scales can be either ordinal or ratio scales.

Although hedonic testing asks the questions most pertinent to
consumer preference, this method cannot easily produce answers to
sensory questions. When asked to select the most preferred samples,
consumers base their responses on color, flavor, texture, and probably
several other criteria.

Other Measures of Preference. The behavior of consumers can be
studied directly to provide information about acceptance.  For example,
Williams and Greene (1979) studied the amount of uneaten nitrite-free
and nitrite-containing bacon left on plates in order to determine
acceptance. As in other hedonic testing, this method cannot easily
produce information on the sensory characteristics of products.

Product-by-Product Evaluation of Nitrite and Cured Meat Flavor

Bacon. Bacon with an acceptable flavor can be prepared without
nitrite.  In studies with untrained panelists, Huhtanen et al. (1981)
and Wasserman et al. (1977) found no preference differences between
nitrite-free and" riitrite-cured bacon. These results were supported
by Williams and Greene (1979), who found no differences between the
amounts of nitrite-free and nitrite-cured bacon left on plates by
breakfasting students.